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(57) ABSTRACT 

A device for positioning a plurality of objects on a cup is 
provided comprising a lid having a top surface wherein the 
lid is adapted to be removably attached to the cup and a 
region integrally molded with the top surface so as to 
removably confine the objects to the lid. 

7 Claims, 5 Drawing Sheets 
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CONDIMENT-CARRYING LID 

BACKGROUND OF TOE INVENTION 

1. Field of the Invention 

This invention relates to a device for juxtaposing a 
plurality of objects to a cup or other food or beverage 
container and more specifically to a device for attaching a 
coffee stirrer and condiments to a lid adapted to be remov- 
ably attached to a disposable cup or other food or beverage 
container. 

2. Background of the Invention 

Present lifestyles stress speed, mobility, and flexibility. 
More and more meals are consumed on the run, in the car, 
on the train. These meals are purchased at fast food outlets 
by customers in a hurry who demand customized service but 
who also require that their purchases be packaged in a 
manner that will facilitate convenient consumption. 
Correspondingly, the fast-food industry demands more effi- 
cient and streamlined methods of providing service to their 
customers in a cost effective manner, 

A typical purchase from a fast-food establishment is the 
morning cup of coffee or similar beverage on a carry-out 
basis. Generally, a hot beverage is served in an insulated 
and/or disposable cup that is sealed with a removable and 
disposable plastic lid that maintains the temperature of the 
beverage and prevents spillage. The lid is usually snapped 
over the rim of the cup. To consume the beverage, one either 
removes the lid, or, in many circumstances, pries off a 
portion of the lid that is especially designed to be so 
detached. 

An example of such a disposable lid is reissued U.S. Pat. 
No. RE31650 to SerriteUa entitled NON-SPILLABLE CUP 
LID. Serritella discloses a disposable lid for a coffee cup 
having penetrable score lines around the sides of a 90° 
sectorial portion to form an opening providing drinking 
access. The remainder of the lid provides protection against 
spillage of the contents of the cup. 

A similar example is disclosed by Freemyer (U.S. Pat. No. 
3,868,043) and entitled NO-SPILL HOT CUP LID. Free- 
myer discloses a lid with a perforated drinking section along 
one edge. The top of the lid slopes towards the drinking 
section thus providing a funnel for inserting additives in the 
beverage. 

U.S. Pat. No. 5,409,131 to Phillips entitled COFFEE LID 
teaches a disposable coffee cup lid having an open top 
comprising a dome shaped cover with an air vent hole that 
conforms to the coffee cup. A flexible drinking spout for 
drinking access is formed in the cover and has a shielding 
structure capable of opening an air vent during use of the 
spout and sealing the air vent in periods of nonuse. 

While all of the above-mentioned lids are capable of 
preventing spillage, they have common disadvantages. For 
example, several hand movements are needed to acquire 
both the filled and sealed cup and any condiments (cream, 
sugar, etc.) desired. Often, an additional bag containing a 
stirrer and the condiments is provided. However, this prac- 
tice wastes paper and entails appreciable environmental and 
financial costs. It is also time consuming, which is a serious 
drawback especially during peak business hours. Finally, 
digging through a condiment bag, which may also contain 
other items, is frustrating to customers who later learn that 
not all desired condiments have been included during some- 
times rushed exchanges. 

Efforts have been made to combine condiment and bev- 
erage distribution at the retail level. U.S. Pat. No. 5,431,276 
to Lialin, entitled MULTI FUNCTIONAL LID comprises an 
attachable lid having several sealed independent compart- 
ments filled with additives. In operation, when pressure is 



applied to the top of a compartment, a plunger contained 
therein punctures the bottom of the compartment and 
releases the additives into the beverage contained in the cup. 
The condiments are pre-inserted during lid fabrication. 

5 Certain additional costs are associated with this configu- 
ration. For example, depending on the pre-inserted 
condiments, the lids must be shipped and stored in refrig- 
erated containers. Also, this configuration provides the 
retailer with no flexibility in selecting only those condiments 

10 desired by the customer, yet the retailer must pay for the 
inclusion of all pre-inserted condiments. Furthermore, the 
customer has no choice in the amount or types of condi- 
ments. Additional or substitute condiments must be supplied 
in a separate paper bag, hence revisiting the problems 

j5 outlined supra. 

A need exists in the art for a device which combines lid, 
condiments, and stirrer in an environment-friendly manner. 
The device should promote cost savings and customized 
service, particularly during the rush hour. The device should 
not only eliminate the need for an additional bag, but also 

20 facilitate faster and customized service. 

SUMMARY OF THE INVENTION 

It is an object of the present invention to provide a device 
for the simultaneous delivery of a beverage and assorted 
25 condiments that overcomes the disadvantages of the prior 
art. 

Another object of the present invention is to provide a 
multi functional, cost-effective condiment lid. A feature of 
the present invention is that it contains compartments for 

30 removably positioning utensils and condiments on the out- 
side of a beverage-confining container. An advantage of the 
invention is that no additional bag or hand movements or 
other labor is required to facilitate simultaneous transfer of 
the beverage and condiments. Another advantage is that the 

35 invention provides consumers with a rapid view of the 
utensils and additives simultaneously tendered with the 
subject beverage or food. 

Still another object of the present invention is to provide 
an environmentally sound disposable condiment lid. A fea- 

40 ture of the invention is that it positions utensils, and various 
shaped additives onto a single substrate attached to the food 
container. An advantage of the invention is that the com- 
bined unit reduces material waste. 
A further object of the present invention is to provide a 

45 disposable condiment lid that can improve customer service 
during peak business times. A feature of the invention is that 
the lids hold condiments and stirrer firmly enough in place 
so that the lids loaded with their contents can be easily 
manipulated. An advantage of the invention is that the stirrer 

5Q and condiments can be placed on each lid in anticipation of 
peak business hours. 

Briefly, the present invention provides a device for jux- 
taposing a plurality of objects to a container having a rim, 
said device comprising a generally planar substrate having a 
top surface and a bottom surface, said substrate adapted to 

55 be removably attached to the rim; and a region integrally 
molded with said top surface, to removably confine the 
objects to said substrate. 

Also provided is a lid for a beverage cup comprising a first 
region adapted to support liquid condiment containers, a 

60 second region adapted to support non-liquid condiment 
containers, and a third region adapted to support an utensil. 

BRIEF DESCRIPTION OF THE DRAWING 

The present invention together with the above and other 
65 objects and advantages may best be understood from the 
following detailed description of the embodiments of the 
invention illustrated in the drawing, wherein: 
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FIG. 1 depicts the typical dispensing of a beverage with 23 are configured so as to be of a sufficient depth to prevent 

condiments and utensils; toppling of the condiment containers 20 from the cavities 22. 

FIG. 2 illustrates the operation of the invented device, in Generally, the depth of the cavities are such that no dis- 

accordance with features of the present invention; placement of beverage occurs when the lid is fully post- 

™~ . . . . c a . , «. il? c tioned on the cup. As such, the bottoms of the cavities 

FIG. 3 » a perspective view of a first embodiment of a 5 m f anar lQ the lane deflned b ^ ^ of the 

condiment hd in accordance with the present invention; 

FIG. 4 is a view of FIG. 3 taken along lines 4 — 4; ^ an opt ional stabilizing means, and as more clearly 

FIG. 5 is a view of FIG. 3 taken along lines 5 — 5; depicted in FIG. 4, which is a view of FIG. 3 taken along line 

FIG. 6 is a perspective view of another beverage cup lid, 44, an upward extending, distal lip of each cavity forms a 

in accordance with features of the present invention; radial, inwardly directed protuberance 32. The protuberance 

FIG. 7 is a view of the lid depicted in FIG. 6 in operation; 32 » ada P ted to . fictionally communicate with the liquid 

™~ Q . , . * *«. r j j • . j • £ condiment container 20 placed mside the cavity 22 so as to 

FIG, 8 is a plan view of the hd depicted in FIG. 6; prevent ^ ^ ^ of ^ ^ 

FIG. 9 is a view of FIG. 8 taken along line 9—9; and wheQ the caviUes are baded wkh the Hquid condiment 

FIG. 10 is a perspective view of another beverage cup lid containers, the containers and the external surface 15 of the 

attached to a container, in accordance with features of the lid define a region in which condiment packets 18 can be 

present invention. partially confined when the packets are stacked with their 

longitudinal edges contacting the external surface. This is 
partially depicted in FIG. 2. 



DETAILED DESCRIPTION 



The present invention provides a device for removably 20 In a region on the lid 14 extending circumferentially away 

positioning a plurality of objects on the outside surface of a from the elevated region 26, an upwardly extending periph- 

food or beverage container. Specifically, the invention pro- ery 34 forms a slot or plurality of slots 24. These slots are 

vides a means for removably attaching utensils and condi- adapted to receive the utensils described earlier. FIG. 5, 

ments to a lid which is adapted to be removably attached to which is a view of FIG. 3 taken along line 5—5, depicts the 

the rim of a beverage container such as a coffee cup. 25 slot loaded with a coffee stirrer 36. When a single slot is 

For the sake of brevity, the following description will employed, a first end of the stirrer 36 is positioned in the slot 

focus on lids for disposable cups which are typically dis- and a second end of the stirrer fe positioned so as to rest on 

pensed at fast food establishments. However, the disclosed me u PP er surface 35 of the upwardly extending periphery 28 

invention is applicable to lids or covers accommodating of the lid 14 - ^° slols are employed both the first and 

non-disposable containers, including but not limited to cups, 30 560011(1 ends of the stirrer are positioned in the slots. In either 

pots, serving platters and other transportable items. case > the stuTer K tv P lcal ly positioned on the lid so as to 

ry,. 11 **i intersect the periphery of the lid at two points reminiscent of 

The invented device allows a fast food server to simul- j • * *• • i 

* i j i* .u u j j* * * a cord intersecting a circle, 

taneously deliver the beverage and condiments to a waitmg _ , & . 

patron by placing the condiments and utensils in predeter- ™ e f slot or slo } s . ™ ar ™ n f d 50 * hat f he longitudinal 

mined cavities and slots integrally molded with the lid of the 35 axls _ of ^ e m ^ l « rtBd m te «J* or ^ * Pedicular 

cup. The condiments and utensils can be frictionally * * the * ho ? of i] f P acket ?' ^ wnfigpratara servesto 

received by the cavities to assure proper placement until abut SDOrt ed # e of ^ P a f kets . 1° lhe A utensd and confine 

removal by the consumer. the P ackets to their consi g n ed position. As such, the distance 

rr, - ' f4 . t . • -ji -,i D between the longitudinal axis of the utensil and the cavity 

The advantages of the present invention are vividly lllus- a *u ♦ r „. *u „• u %a * * *u 1 c 

, * j ■ ™^ * * . * * . . j« 1 * t i_ c furthest from the axis should approximate the length of 

trated in FIG. 1 which depicts the typical exchange of 40 standard condiment oackets In this wav the nackets will he 

beverage and condiments. As can be noted therein, the *^ n ^H^ 

5 11 jim -*l • j j * 1 prevented by the furthest situated liquid condiment container 

server delivers a cup 12 and lid with one hand and utensils * * -i * i-j- 1 j- n T -i • * L 

16 fsuch as stirrers or straws 1 ! rackets of sweetener 18 and and the utensi1 from shdmg ^tudinaUy. Likewise, the 

ift (sucn as stirrers or straws; packets or sweetener 18 and kets ^ be prevented b me flanking liquid con diment 

liquid condiment containers 20 (e.g., milk, cream, non-diarv t . c i-j- 1 * u » *f * L 

liquid) with her other hand. Concomitantly, the customer ^ shdu, S ^ ^ ° ?T^Tf^ 

4 *u u *u u j w 1 r 45 stirrer and condiment contamers are interlocked and there- 
must either use both hands or multiple movements of the fore nted from toppling off the lid. 
closest hand to retneve the items. . * - , • r . o L . „ 1 „ 
t-t-o * j * . • * < . . . . . FIGS. 6 and 7 depict a variation of the invention described 
HG 2 depicts the invented device in operation. As is , n ^ a M m defines m 

evident from FIG. 2, one-hand, one motion activity is all that clevated re ^ on l26 that is efaU circulaf m sh tQ 

is required of the beverage vendor and the beverage recipi- 5o coindde ^ the adjacem p ^ ripher ; of the M 5ut ^ 

e nated on one side by an edge 127 which approximately 

FIG. 3 depicts an elevated perspective view of the device bisects me circle formed by the periphery. This edge 127 is 

without condiments and utensils loaded thereon. The cavi- transverse and intersects the rim 128 of the lid at two points 

ties and slots are positioned to maintain an interlocking, defining a chord on the circular rim 128. The edge is not 

compact condiment aggregate so as to prevent dislodging of continuous but rather defines an inlet 123 generally elon- 

the condiments from the lid during transfer or transport. 55 gated m shape> and situated intermediate to the intersection 

As noted supra, a lid 14 is provided with regions defining points of the edge with the rim 128. The longitudinal axis of 

cavities 22 and slots 24 therein. As with typical beverage the inlet is perpendicular to the edge 127, and the width of 

container lids, the lid 14 is supplied in standard diameters to the inlet is adapted to receive a plurality of condiment 

accommodate standard cups used in fast-food situations and packets 18 arranged so that the longitudinal axes of the 

elsewhere. As such, a rim 28 of the lid is adapted to 60 packets are parallel with the longitudinal axis of the inlet 

communicate with the rim of a cup having a similar diam- 123, as depicted in FIG. 7. A back wall 125 of the inlet 

eter. defines a slot adapted to receive a stirrer 16 or any other 

An external surface 15 of the lid 14 defines a region 26 similar utensil, 

wherein a plurality of conical-section cavities 22 are formed Due to the increased height of the elevated region 126 of 

and adapted to receive the liquid condiment containers 20. 65 the lid 114 compared to the elevated region 26 of the lid 14, 

In this embodiment, the cavities are defined by a wall 23, the cavities 122 can be configured to be deeper than the 

extending upwardly from the region 26. As such, the walls cavities 22 depicted in FIGS. 3 and 4. Furthermore, unlike 
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the periphery 30 of the cavities 22 of the first lid 14, the 
peripheries 130 of the cavities 122 are flush with the outside 
surface of the elevated region 126. Generally, the shape of 
the cavities in all embodiments can be similar to accommo- 
date the standard-sized liquid condiment containers. This 5 
includes the provision of an inwardly directed protuberance 
along the periphery of the cavities to effect a friction fit with 
the containers. The bottoms of all cavities 122 and 123 are 
at least co-planar to or higher than the plane defined by the 
periphery of a cup to which the lid 114 attaches. This 
configuration prevents beverage displacement from the cup 
which would otherwise occur if the cavities were configured 
to depend into the fluid space when the lid is in place on the 
cup. Also, to further prevent fluid spillage, a vent hole (not 
shown) may be provided on the surface 126. 

The rim 128 of the lid 114 also defines a slot 124 along 15 
a back wall 125 of the inlet 123. The slot 125 is adapted to 
receive a utensil 16 so that the longitudinal axis of the utensil 
is co-linear with the longitudinal axis of the inlet 123 and 
any packets 18 situated therein. A second slot can be formed 
in the rim 128 at a 180 degree position from the first slot 125 20 
so as to more firmly place the utensil on the lid 114. 
However, such a second slot is not shown inasmuch as that 
region, which would accommodate a second slot, is pres- 
ently shown defining a perforated region 129 that can be 
pulled off to facilitate access to the beverage without com- 25 
pletely removing the lid. 

A plan view of the lid 114 depicted in FIG. 6 is FIG. 8. 
A view of the lid 114, taken along line 9 — 9 in FIG. 8 is 
depicted in FIG. 9. As is illustrated in FIG. 9, the lids are 
configured to be stacked co-planarly to form a stack. FIG. 9 30 
also illustrates a cup rim opposing surface 129 of the lid 
defining an inwardly directed protuberance 131. The protu- 
berance 131 is adapted to frictionally mate with an outer 
periphery of the container defining an annular groove. Aside 
from this friction-fit configuration, other configurations for 35 
fastening the lid to the cup can be used, for example a 
male-female threaded configuration, or a configuration 
whereby the lid is nested on the inside of the rim of the cup 
either frictionally or threadably. 

FIG. 10 is a perspective view of another condiment- 4Q 
carrying lid 214 incorporating features of the present inven- 
tion. The periphery 228 of the lid 214 is adapted to receive 
the rim 217 of a cup 112 of approximately equal diameter. 
The lid periphery 228 borders an elevated circular section 
226. An annular shoulder 227 separates the periphery 228 
from the elevated circular section 226 by radially displacing 45 
the elevated circular section inwardly. 

The elevated section 226 defines two cavities 222 that are 
adapted to receive the liquid condiment containers 20 
described supra. The elevated section also defines a gener- 
ally elongated cavity 223, intermediate of the liquid condi- 50 
ment container cavities 222 to receive the condiment packets 
18. The bottoms of all of the cavities 222 and 223 are 
generally parallel but superior to the plane defined by the 
shoulder 227. This configuration prevents liquid displace- 
ment from the cup which would otherwise occur if the 55 
cavities were configured to depend into the fluid space when 
the lid is in place on the cup. 

The elevated section 226 also defines a radially directed 
slot 224 formed along a periphery 227 of the elevated 
section. As in the previous embodiments, the slot is adapted 60 
to receive a utensil such as a stirrer or spoon. 

The exemplary embodiments of a condiment lid described 
supra may readily be used to cap disposable beverage cups 
or nondisposable cups. As such, a myriad of materials can be 
utilized in the construction of the lid. 



The exemplary embodiments of a condiment lid presented 
supra may be modified in a myriad ways as can be seen by 
anyone with ordinary skill in the art. The stirrer-holding slit 
shown in each of these may be supplemented with an 
additional slit diametrically across the one depicted. The 
slits may be fashioned to hold these stirrers frictionally or a 
snap fit may be employed. The cavities on the top of the lid 
may be formed to match the shape of whatever object is 
stored therein and such storage may be secured by either 
friction, a snap fit, a helical thread, and the like. Moreover, 
while the exemplary embodiments illustrate circular lids 
appropriate for containers with circular rims, the disclosed 
embodiments may be modified in ways obvious to one 
skilled in the art to match containers or condiments of a 
multitude of shapes. 

Lastly, cavities formed in the invented lids can be con- 
figured so that the outside, depending surfaces of the cavities 
extend beyond the plane defined by the rim of the container 
and into the container's confines. This will cause the 
depending cavity surfaces to become immersed in the con- 
tents of the container so as to facilitate thermal conductivity 
between the contents of the cavities and contents of the 
container. In these instances, the determination of the initial 
level of beverage or food will have to take into account the 
displacement volume of the depending surfaces of the 
cavities to prevent spillage. 

While the invention has been described with reference to 
details of the illustrated exemplary embodiments, these 
details are not intended to limit the scope of the invention as 
defined in the appended claims. 

The embodiment of the invention in which an exclusive 
property or privilege is claimed is defined as follows: 

1. A device for storing condiment containers and a utensil 
to a container having a rim, the device comprising: 

a) a generally planar substrate having a top surface and a 
bottom surface, said substrate adapted to be removably 
attached to the rim; and 

b) a region integrally molded with said top surface, said 
region adapted to removably confine the containers and 
utensil to said substrate by frictionally engaging said 
objects with said substrate, and wherein said region lies 
above a plane defined by the container rim, and wherein 
the confined utensil intersects the rim at two points. 

2. The device as recited in claim 1 wherein the substrate 
is adapted to frictionally interact with the containers and 
utensil. 

3. The device as recited in claim 1, wherein said lid is 
made of reversibly deformable material. 

4. The device as recited in claim 1 wherein the container 
is a beverage cup and said substrate defines a plurality of 
cavities adapted to position a utensil, and condiment con- 
tainers at predetermined locations on the substrate. 

5. The device as recited in claim 4 wherein the predeter- 
mined locations facilitate contact between the condiment 
containers and utensil so as to secure the condiment con- 
tainers and utensil to the substrate. 

6. A lid for a beverage cup comprising a rim, a first region 
adapted to frictionally receive liquid condiment containers, 
a second region adapted to support non-liquid condiment 
containers, and a third region adapted to frictionally receive 
a utensil, so that the utensil intersects the rim at two points. 

7. The device as recited in claim 6 wherein the regions are 
preconfigured to enhance contact between the containers and 
utensil so as to prevent spillage of the containers and utensil 
from the lid. 

* * * * ♦ 
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